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TRIMMED] MILI l Y
T HAT is mllh' Milli-

nery record in Hop-
kinsville is now being
shown in our large and
small shapes, in hemp,
hairbraids, Milans, togal
and chips, in every new
shape and every new
shade, at prices within the
reach of everyone. We
want you to come in and
look at our Millinery, and
you, too, will become one
of the vast number of sat-
isfied patrons.

Miss Fannie B. Rogefs.

210 SOUTH MAIN ST.

9TH ST. CASH GROCERY

ODD FELLOWS BUILDINC. SANDERS JOHNSON, MGR.
10 cakes Large Size 5+ Laundry Sonp FOr.....cooiicnismnisssrosisnssnsyizarsssns 25°¢
12 pounds Best Keg Soda for.......cccoevvien N RO, TR S
Best Peaberry Coffee, per |b .. 2be
Good Rio Coffee, per lb L s stamibalas kit IO B Wi v e s w0 A
15e¢ Pkg. Quaker Oats, fresh and nice........oicciiiiinianmniane sensssincssers 10¢
New Norway Mackere!, Fat and Fine..........coccviiviirissmsnnissionsassannsnss 6¢
3 cans Full Weight Tomaloes.............oceveeimerecs sosnsnsssasssnreessassossssnss 25¢
3 cans Scott Co. Lye Hominy..... cucsisiinerorion. sasusassannans sisssssnssisnasasons 25¢

Many Other Bargains. Call and See for

Pay Cash and Save Money.

Nice Line Candies and Fruits.
Yourself.
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E; Have Yeu ;if_‘.'- wiantle Troubles ? . ,‘_.,
{BLoC hf\fN TRLEIN mantes? @8

NT.2«MLGINTIRED

A ‘:) YOUR TROUBLES ARE OVER
iaed Mastles give 50 per cent. more light and will outlast six ordinary

qsu OCK

Vimariles. T I:; means a rav ng of 75 per cent. on your mantle expense. TWO
jowe s MOLTTL GAS MANT LES IN ONE. Price, 25 cents

3 = C__.T ONE TO TRY WITHOUT COST
{ ' A‘*."L ! Save the box covers from 12 Block Vy-!al -ty Mantles—the best

-

|“ and | 5-cent grade of mantles sold—take them to your dealer,
or send them to us, and get a Block Innerlin Lined Mantle free.

.

===
.

o/ |3 Biock Vy.taltyand Block Innerlin Lined Mantles are for sale at Hardwase,
& y 1 = Clhipa, Plumbing, Grocery and Department Stores,
5 @1 “ : Cealers Write for Our Descriptive Circular and New Catalogue
: | b

¢ The Block Light Co., Youngstown, Ohio
(Sole Marwufacturers) ®
Hoadguarters for Incandescent Mastles, Burners and Supplies of every

descriztion, Gas, Casoline, Kerosene, High Pressure, ote.

’

FOR SALE BY

CATY LIGHT Co,, ted. HUGH McSHANE.
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Who Was There That You Knew ! |
b o sho sha wv rank f 1hose who m
I F e b b s iy W ¥ s tos aint: m B
1 - {ather or grandiatuer or v u uf : “‘ i1id you like to 3 ' L 1
4 him in that lo g0 day of his yout i oprapl that be never knew wa "
of i . abs ¢ . and in any case. we can tell vy a |
en? Perbaps we can show you G 1 Cwe can 1t
:.::.-',' 1!.'.1:1:;'_4 ‘l"...n any iILttLlliﬂ tu.ul of 3,500 priceless l‘bo“’ﬁ'dl’hﬁ that
were lost and are found agals
of These Y EE
3,500 Long Buned Photographs | 12 ¢~ FREE
) of the Clvl War For the Cast of Malling *
| ‘ : |
B
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" e b el i A - Jlithas 1.
I artilm ather ol I wan worth § 4 e wilh AP e
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. ..]‘. at) ;:c.d ito 10 groal velumes as ol Le placed withio -«r::); i ‘uhc.l.'.:::..,: <olle
al ' less thun the value of Gne of tha phe I.u‘::; vha. ”_. A e
¢ 13 the one ruin. impartial Kasory of the Civil War— ot pa fur Miiee of
II.. -. e ‘. ¢|;.:L; pll' e - I wlls the story &f tbe War you “"l’ ibuies
t ia; I bedorg. Taken under prod tection ©f the Becret Send the cuspun
., vlag ¢ photographa briag to light thouaaods l‘lu;:l ok onds
places A
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record b ange things o New York
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nﬂlﬂhm“ for | ng sid © .!an Iu .
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" antirely different from the old
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Simplicity Is &
the new styles In pleture frames, And
burnished goid and mahogany fre the
newest colorn for frames, :
is & dull gold, and is so dull that it
and mahogany blend heautifully, and
80 are often used together,

Tha effect of such eonbm Is m0
style of
framing with wood and a atrip of gilt
next the glans that it is difflonit to be-
Hieve that the same colors Are Just car-
rled out in the new t{ones. Thess
shades need together bring out brown
pletures offectively.

An authority on art furnishing is re-
sponsible for the Information that the
gold alone, the wood alone, and the
two In combination may be ussd to
succesafully frame all kinds of pie-
turea that are generally hung on walls
of living rooms, parlors, llbrarfes and
bedrooms.

Narrow f(rames, from one to two
inches, are correct for medium-sized
pletures, while for smaller subjects,
such as photographs, only a half-inch
frame ls required. The latter 18 usunl-
Iy of dark wood, beautifully polished
to show the grain, .

Both oval and square [rames are
correct. The latter are more expens-
fve, because more difcult to make
and polish.

Wooden frames are flat and plain,
excopt In a few cases, when a little
carving is seen as a motif placed In
the center of the top of & square
frame. The plain frames are, how-
ever, consldered better taste,

Gold frames are exceedingly dainty
in design, small dellcate molding being
preferred to bold patterns. Indeed,
some of the frames give the Impres-
sion of belng worked with the needls
and gold thread used generously, rath-
ar than molding.

Keep tacks In bottles, It saves open-
ing many boxes to find a particular
kind.

When cleaning house use plenty of
turpentine in the scrub water. It
means certain death to moths,

Leftover cereals need not be wast-
ed. They are excellent Iried like mush
and eaten wlth\ EyTUp or honey.

Ammonia should not be used in the
evening or near a fire, 2or should the
bottle be allowed to remaln uncorked.
It Is Inflammable, and its fumes are
not specially healthful.

“Red" meats are less llable to con-
tamination than fish or chicken. The
latter should not be eaten if there is
the least susplcian of odor about them.
Beef slightly tainted, though disagree-
able, will not produce ptomailns paols-
oning,

Normandy Soup.

Wipe a good-sized knuckle of veal,
put it in the soup kettle with three
quarts of water and place whers
will heat slowly, When at the sim-
mering polont, skim earefully and al-
low to simmer for three hours. Add
six small onlons, thinly sliced and one-
half loaf of stale bread and allow to
gimmer one hour longer. Remove the
meat and rub the soup through a
eolunder, put into a double baller and
stir Into it one tablespoonful of but-
ter and two of flour, rubbed to =a
smooth paste. Beason with sslt, pep-
per and A bit of nutmeg. Add one
pint of milk and one of sealded
cream H.llll serve at once

To Fry Fish.

Take white salt tish, remove all the
bones by breaking the backbune nt
the tafl and pulllng toward the head;
those that do not come out with the
backbone can easlly be removed by
slipping u knife blade under the ends
which always stlck out of the flesh.
When this Is done place skin slde up
in a large pan of water, In which a
little soda has been added, soak over

night, press out all the water, roll in
meal, fry cridp and brown and you
will never have to plek out bones
Corn Chowder,
Two sMces of fat pork cut up and
fried out, lake out scraps snd throw
away, one good onlon cut up and

browned in fat, then add six raw poti-
toes cut up, pepper and salt to taste,
Add one quart water. When it comes
to & boll add one can of corn. When
the above s cooled add one quart of
milk and one tablespoon of butter,
When it comes to a boll It iz ready to
BArve.

New Sandwliches.

For deliclous sandwiches, smother

goose livers In goose fat until they

are soft, mash them into a paste with

three hard bolled eggy season with

salt and paprike, sod o« of grated
snlon, then spread on towd

Addisy

cnkes for lw
palatable. A mort
siaped like & lady mu 0
the well beaten whi
inte which Is beaten
pound of econfectioner’
four eunces of melted butter, and |
n quickly st the last four ounces of
rastry flour, . »

Put this paste Into & pastry bag and
force through a tube on well buttered
baking sheets, Fdrm
not too elose

and bake In & moderate oven untll a
dolionte brown,

For an almond cake beat to a cream
three ounces of butter and hall a
pound of soft A sugar, then add grad-

minced almonds lightly floured. Put
on & floured board, roll about a guar:
ter of an Inch thick and cut into dis-
mwonds and squares.

Almond macaroons are made by
beating the whites of three egge to &
St froth, then stirring In  half &
nound of confectloner's sugar and the
¢trained julce of half a lemon, and
lnst hall a pound of ground almonds.
Puat paper on a fiat baking sheet, drop
e wialure on by leaspoonfuls and
bake In & quick oven until  light
brown.

Little German caraway cakes are
made by mixing two cups of flour, &
cup batter, a cup and a half of
sugar, four eggs, two teaspoonfuls of
rose water and half a cup of carawny
seed. Prop on baking sheet and bake
In a slow oven from 20 minutes te
Lalf an hour.

PREPARATION OF POTATOES

Before Baking a Lengthwise Strip
Should Be Pared—After Bolling
Shake in the Wind.
When preparing potatoes for bak-
ing cut one paring around the largest
slde of the peotato lengthwise, aod
when baked the skin will slip off from
ench slde nicely.
After bolling potatoes pour oft all
water, take kettle of potatoes to the
back door, or wherever the wind wiil
blow on them, and gshake peveral
times, and they wil be white and
mealy.
A fine potato soup: Take three me-
dlum sized potatoes, one pint milk, one
teaspoonful chopped onlon, one stalk
celery, one teaspoonful salt, one-half
teaspoonful celery salt, one-hail salt-
spoonful white pepper, one-fourth salt-
spoon cayenne, one-half tablespoonful
flour, one tablespoonful butter. Coek
potatoes untll wvery wsoft, draln off
the water, and mash them. Cook
onfon and celery with the milk In
double boller and add to the potatoes.
Add the seasoning. Rub through =a
stralner; put on to boll again, Meit
the butter in a small saucepan, blend
it with the flour, and stir it inte the
bolling soup. Let it boll filve min-
utes and serve very hot.
An easlly prepared potato salad:
Slice six cold boiled potatoes and twe
onfons. For dressing, one-half cup-
ful vinegar, one cupful of sweet cream
whipped, one teaspoonful dry mustard,
salt and pepper to taste, and at last
add four hard bolled eggs.

New Way to Cook Cabbage.

Trim a medium sized head of cab-
bage, cut in half and cook in cold wa-
ter, let It boll fifteen minutes, then
pour off the water and refill with boll-
ing water. Boll twenty minutes long-
er, then take the cabbage from the
watar, draining it dry. Chop fine, sea
son with salt, pepper, and butter to
taste. Beat together two fresh eggs
and four spoonfuls of sweet cream;
pdd them to the seasoned cabbage and
stir all together. Butter a pudding
dish, and put the eabbage In and bake
in a well heated oven twenty minutes,
or until it I8 browned over the top,

Dellclious Gingerbread.
One cup granulated sugar, Add two
tablespoons of molasses, four of melt
ed butter, one even teaspoon of salt,

one dessertspoon of clnnamon, and a
lengpoon of mixed splecs Stlr and
rub well together, then ndd one beaten
ege and one cup of sour milk (real

Then sift one
of sodn with two cups o flour, sift It
into the other mixture and beat about
two minutes. Then turn It into a nine-
inch square tin, ooe and & half Inches
deep, sprinkle sugar over Lthe top and
bake 40 minules In & moderate oven.

#four) eéven Lleaspoan

Cream Puffs,

One cup bolllng water, one-half
butter, ong cup of Nour, fowr ecggs, Put
(§TC whler and butter together let
it holl up, add all the flour at & Lme
Biir briskly it balla up from thi
dish, le O0l, add Tour eggd one at a
ime, work with the hands and bake
in alow oven sbout 40 minutes.

Creanm for Puffs—Piot of milk
swnll cup of sughr, small half cup of
flour, two egga’ Mix the flour and
sugar dry, add it to the bolling milk,
let it boll five minutes, then add eggs
and boll a few minutes

cup

il

Custard Ple,

Two cups of sugar, obe cup of new
m'lk, threedourths cup of melted but-
ter, two tablespoons of flour, yolks of
five eggs, any desired Savoring. Btir
flour in sugar, add milk, well
beaten yolks, thes butter flavor-
ng. Whip -uu- of -m U, wdd
five tablespoons of sugar for
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$3.00.

Incorporated.

“HOWD’Y DO”
perials” are Here,

" Full of snap and vim, full of novelties in soft hats—
a greater assortment than ever offered before—

Irving Roseborough Co.

Begin the New Year by having your teeth
attended to at

Dr. Feirstein's

Louisville Dental Parlors.

Extractions-

Fillings
Both Phones.

25¢
76c¢

Open Nigkts.

The Hopkinsville

HOME

TELEPHONECO.

Iacorporated.

Has More Than 1,300 Connec-
tions In Its County Service.

1444

Manager’s  Office.......

- 4

BAISIA)

It

horses for ladies, also have something

to suit everyhody.
Percy Smithson will be with me and will be

glad to see all of his old friends,

H. C. MOORE.
CCC

IT'S GREAT.

IT"S A NECESSITY.

WHAT?

Incarporated.

a1 PIEITTEITE  E I TTY PY R PTOORONY
HOPKINSVILLE MACHINE CO.

| qraN @raX gt

H. C. MOORE, )

Livery, Feed and Board Stable

We make a specialty of good rigs and gentle

3
:

PAYNE & HARPOLE, PROPR’S.

B GENERAL MACHINISTS
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CORNER CLAY AND 8TH STREETS.

Gumb. Phone 162, OPKINSYILLE, KENTUOKY,

Home Pisone 1047,

A Convenient Gas Heater For Bath
Room, Dining Room or Bed Room.
= $1,L00 ANDUP., >

CITY LIGHT COMPANY,




